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 Introduction: A microwave oven works by passing non-ionizing microwave radiation, 
usually at a frequency of 2.45 GHz (a wavelength of 12.24 cm), through the food. Water, fat, 
and other substances in the food absorb energy from the microwaves in a process called 
dielectric heating. During the milking procedure, milk may be contaminated from 3 main 
sources: the milking equipment, the teat surface and from within the udder and these sources 
can determine microbiological risks. Rotaru O. and col. (2007) made a classification of the 
microorganisms in milk, after their affiliation and their role in the appreciation of the hygienic 
and technological quality of milk: lactic fermentation micro flora, saprophyte micro flora and 
molds.  
Material and methods: In this research we studied the effects of the microwaves on the 
microorganisms existing in cow milk using the device Microfoss 32/128. This system is based 
on detecting the metabolic processes of the organisms through the combination of the 
coloring techniques and the optical sensors. We analyzed 6 samples of 50 ml/sample of raw 
milk, after exposing them to the microwaves action of a home-type oven during different 
periods of time: T0 – milk sample not treated with microwaves, T15 – milk sample treated for 
15 seconds with microwaves, T30 - milk sample treated for 30 seconds with microwaves, T45 
- milk sample treated for 45 seconds with microwaves, T60 - milk sample treated for 60 
seconds with microwaves and T120 - milk sample treated for 120 seconds with microwaves. 
Results and discussions: We obtained these results: for the sample T0 there was a 
number of 36 millions CFU (colony-forming units), for the sample T15 we had the same 
value with the T0 sample, for the sample T30 the value was 210 thousands CFU, for the 
sample T45 we had 3700 CFU and for the samples T60 and T120 the device could not detect 
any CFU.  
Conclusions: The use of microwaves to reduce the population of microorganisms in 
milk indicates that radiation with microwaves helps preserve milk, reducing the presence of 
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